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Vinegar Lore

Some 10,000 years ago, vinegar was discovered quite by accident
when wine left too long turned sour.

Since that time, vinegar has been produced from many other
products including molasses, sorghum, fruits, berries, melons,
coconuts, honey, beer, maple syrup, potatoes, beets, malt, grains and
whey. Still, the procedure remains the same — the fermentation of

natural sugars to alcohol and then fermentation to vinegar.

Vinegar's use for medicinal purposes goes back into history.

Hippocrates used it on his patients as early as 400 B.C. and today, it is

widely used for rashes, bites and other similar minor ailments. It's

very possible vinegar was one of the first antibiotics known to man.
There is mention of medicinal applications of vinegar in biblical times
— such as a wet dressing for wounds. It's also been said that it was
used during the Civil War to prevent scurvy and as recently as World
War I to treat wounds.

For hundreds of years, cooks across the world have used vinegar in

their every day cooking. In addition to its traditional use for pickling

and preserving, numerous recipes featuring vinegar have been
developed, and its recent rediscovery as a household cleaning aid

has enhanced its value to homemakers. It's interesting to note that

throughout the years, vinegar has continued to be full of new
discoveries, making it one of the most widely used grocery products
on the market today.

There are many ways vinegar can be used. Throughout this booklet,

you will see evidence of its versatility in cooking, preserving,

flavoring, and countless household chores.
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The Virtues of Vinegar
Being a product that's been around for centuries isn't always easy. While this

endurance is certainly proof of appeal, there is plenty of time for story-

swapping and misconception to pop up.

We've taken some of the folklore out of vinegar to show you that an ageless
product can still survive in today's world. We hope the following will provide the
answers to some frequently asked questions about vinegar.

If it says "pickled," then it's made with vinegar.

No misconception here! Or at least there shouldn't be. But there is something
more you should know.

Some food processors, when manufacturing "pickled" products, will

substitute a diluted acetic acid solution for vinegar. Though the Food and Drug
Administration has directed that acetic acid should not be substituted for

vinegar in pickled products which consumers expect to be prepared with

vinegar, it sometimes is!

Look for vinegar listed in the ingredients . . . Check those labels. In scientific

taste-tests between products prepared with vinegar and with diluted acetic
acid, evidence showed conclusively that the two are readily distinguishable.

Why? Because vinegar is naturally fermented, and contains a combination of

dozens of subtle flavor components and nutrients that make it almost
impossible to duplicate, and a shame to sacrifice.

What about color?

Vinegars come in a variety of color tones - from the near whites of distilled

vinegar, to the red shades of wine vinegar, and all ranges of brown from the
apple cider and malt vinegars. The basic color of the vinegar comes from the
raw ingredients used. Even a variation among the browns, reds and whites is

something to be expected. For example, natural changes in color occur in

fresh apples from season to season, from variety to variety, and even from
batch to batch! Read the labels carefully and make your selection of vinegar

according to the flavor influences that appeal to you the most.

Vinegar is low in sodium!

The United States Department of Agriculture agrees with you. In the
Agriculture Handbook 456, "Nutritive Value of American Foods in Common
Units," the USDA shows the results of their analytical findings after sampling a
number of vinegar products. The normal serving size, a tablespoon of vinegar,

only contains a trace of sodium. And a whole cup will only contain an average
of 2 milligrams. According to voluntary labeling guidelines for sodium in foods,
this product is "Sodium Free." However, if you have a serious health concern
related to sodium intake, you might want to check with the manufacturer of

your favorite brand for more accurate information.
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Mother's okay.

"Mother" of vinegar will naturally occur in vinegar products as the result of the

vinegar bacteria itself. Today, most manufacturers pasteurize their product
before bottling to prevent these bacteria from forming mother while sitting on
the grocery store shelf.

After opening, you may notice mother beginning to form. Vinegar containing
mother is not harmful or spoiled. Just remove the substance by filtering and
continue to enjoy the product.

Then, how long will vinegar last? The Vinegar Institute conducted studies to

find out, and it confirmed that its shelf life is almost indefinite! Because of its

acid nature, vinegar is self-preserving and does not need refrigeration. White
vinegar will remain virtually unchanged over an extended period of time. And
while some changes can be observed in other types of vinegars, such as color

changes or the development of a haze or sediment, this is only an aesthetic
change. The product can still be used with confidence.

Vinegar cures a variety of ills.

This is a toss-up for fact or fiction. There seem to be no shortage of

testimonials to wonderful healthful gains from regular vinegar doses. (We've
even wanted to believe a few of them ourselves!) Its medicinal value for a
variety of "what ails you" has been noted down through history, and has
obviously gained the respect of many individuals.

But, reputable vinegar manufacturers confess that these health claims would
require extensive technical research and case studies to substantiate.

Consequently, the remedies are unproven. Even so, sticking close to a natural

product couldn't hurt!

Some vinegar tastes stronger than other vinegar. Howcan I

tell the difference?

Front labels will tell you the "strength" of the vinegar contents. A 4% or 40-
grain vinegar contains less acid than a 5% or 50-grain vinegar. The 4% vinegar
will not be as strong, and will have less "pucker" than the 5% vinegar.

For many years, references to table strength or pickling strength vinegar
meant a 5% acidity vinegar. However, The Vinegar Institute recognizes that a
4% acidity vinegar is adequate and appropriate for purposes of food
preservation and has been shown to destroy organisms commonly
associated with food poisoning. A 5% vinegar provides added assurance of

safe canning and pickling. Since all commercial vinegars have at least a 4%
acidity requirement, you can take your pick.

A word of caution: Be sure to follow good pickling recipes closely. Diluting

your vinegar strength with too much added water can lose the pickling effect

and allow spoilage to occur.



Vinegar — better today than ever.

Vinegar always has been and still is a high quality product gained from a

natural fermentation process applied to many different starting materials, such

as fresh apples, wine, grain from wheat, rye, and corn, malt and others.

Manufacturers have advanced the technology of vinegar production, helping

to reduce the chances of off flavors and supply a growing demand. But there is

no substitute for the basics.

White vinegar is generally considered to be a "cleaner" vinegar and is

available at less expensive prices. The vinegar has been naturally fermented

from a distilled alcohol. Distilling an alcoholic substance increases its purity at

a sacrifice to flavor.

Other vinegars are made from alcoholic sources too, but they are not distilled

during processing, since the subtle flavors and aromas gained from the raw

ingredients are considered valuable attributes. Increased efficiency in

fermenting has made these desirable vinegars readily available.

What has better technology meant to today's vinegar? Better quality, better

taste, and better appearance.

Since vinegar is a naturally occurring product, why don't I

just make my own at home?

An admirable goal - but don't attempt it casually. The process of making

vinegar is a naturally occurring phenomenon, but the perfection of this art has

the backing of a skilled and experienced trade.

Vinegar is made by two distinct biochemical processes, both the result of the

action of microorganisms. The first process is brought about by the action of

yeasts which change natural sugars to alcohol under controlled conditions.

This is called the alcoholic fermentation. The second process results from the

action of a group of bacteria upon the alcohol portion, converting it to acid. This

is the acetic, or acid fermentation that forms vinegar.

Proper cultures are important; timing is important; and fermentation should be

carefully controlled. If you do attempt to make vinegar at home, we are sure

you'll develop an appreciation for the difficulty of this ancient art. But, be

careful While homemade vinegar can be good for dressing salads and

general purpose usage, its acidity may not be adequate for safe use in pickling

and canning. Unless you are certain the acidity is at least four percent, dont

pickle or can with it!
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There are so many different kinds of vinegar, I can't tell

them apart.

Vinegar can be made from any fruit, or from any material containing sugar.

The following recognized varieties of vinegar are classified according to

material from which they are made and method of manufacturing:

• Vinegar made from the two-fold fermentation of the juices of various fruits.

Apple juice is most commonly used, but other notable fruits, such as

grapes, peaches and berries are very satisfactory. Labels will describe

starting materials, such as "apple cider vinegar" or "wine vinegar."

• Malt vinegar, made by the two-fold fermentation of barley malt or other

cereals where starch has been converted to maltose.

• Sugar vinegar, made by the two-fold fermentation of solutions of sugar,

syrup or molasses.

• Spirit or distilled vinegar, made by the acetic fermentation of dilute distilled

Vinegar is great for salad sometimes, but what else would I

use it for?

Many people have never really gotten to know vinegar at all. Not only is vinegar

a great seasoning for fish and chicken, french fries and vegetables, it has a

number of uses in recipes and specialty foods that will leave you breathless. It

also has been referred to as the "Kitchen Magician" because of its many uses

around the house. We hope you will find the tips which follow to be useful as

you become better acquainted with "versatile vinegar."

alcohol.
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Household Uses

CLEAN DISHWASHER
To help keep the drain line on your dishwasher clean and fresh smelling, add

one-half cup of white vinegar to the rinse cycle.

FIXTURES SPARKLE
Remove soap and stain buildup on

chrome and plastic fixtures by cleaning

with a mixture of one teaspoon salt

dissolved in two tablespoons of white

vinegar.

BOWL CLEANER
Clean and deodorize your toilet bowl by pouring undiluted white vinegar into it.

Let it stand for approximately five minutes and then flush. Stubborn stains may
be removed by spraying them with vinegar and brushing vigorously.

BATHTUB FILM
To remove film buildup on bathtubs, wipe with vinegar and then soda. Rinse

clean with water.

UNCLOG SHOWERHEAD
To remove corrosion from showerhead or faucet, soak them in diluted white

vinegar overnight. For convenience, saturate a cloth in vinegar and wrap it

around the faucet or showerhead.

SHINE COUNTERS
Clean formica tabletops and counters by rubbing with a cloth soaked in white

vinegar. The finish will shine.

NO-WAX LINOLEUM
To wash no-wax linoleum, add one-half cup of white vinegarto a half-gallon of

warm water. Your floor will come sparkling clean.

CHROME POLISH
To polish chrome and stainless steel,

simply moisten a cloth with white

vinegar and wipe clean.



WOOD PANELING
To clean wood paneling, mix one ounce of olive oil with two ounces of white

vinegar and one quart of warm water. Dampen a soft cloth with the solution

and wipe the paneling. Then wipe with a dry, soft cloth to remove yellowing

from surface.

POLISH BRASS
Your brass, copper and pewter will shine when cleaned with the following

mixture: Dissolve one teaspoon of salt in one cup of white vinegar. Add enough
flour to make a paste. Apply paste to brass, copper or pewter and let stand for

fifteen minutes. Rinse with clean, warm water and polish dry.

KILL SUDS
Get rid of excess suds that billow up during hand laundry by adding a splash of

vinegar to the second rinse. Then rinse again in plain water.

DISPOSAL CLEANER
To help keep your garbage disposal clean and fresh smelling, try vinegar

cubes. Mix one cup of vinegar in a sufficient amount of water to fill an ice tray.

Freeze the mixture and run the cubes through the disposal. After the grinding

action has stopped, flush with cold water for a minute or so.

RETARD GREASE
Dampen your cleaning rag in vinegar and water and use it to wipe out your

oven. It will prevent grease buildup.

LIVEN UP CARPET
To bring up the color in rugs and carpets, brush them with a mixture of one cup

of white vinegar to a gallon of water.

SHOWER CURTAINS
Wash your plastic shower curtains in the machine with a bath towel. During the

rinse cycle, add one cup of white vinegar. Then, tumble dry briefly.

DETER ANTS
Wash countertops, cabinets and floors

with equal parts of vinegar and water to

deter ant invasions.
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STAIN REMOVER
A detergent solution made of one teaspoon liquid detergent, one teaspoon of

white vinegar and one pint lukewarm water will remove non-oily stains from

your carpet. Just apply to the stain with a soft brush ortowel. Rub gently. Rinse

with a towel dampened with clean water and blot dry. Repeat the process until

the stain is removed and dry quickly, using a fan or hair dryer.

REMOVE RINGS
To remove stubborn rings resulting from wet glasses being placed on wood
furniture (water or alcohol), rub with a mixture of equal parts olive oil and white

vinegar. Rub with the grain, then polish.

DISHWASHING MAGIC
To remove chalky deposits left on dinnerware and glasses, place affected

pieces in dishwasher. Place cup filled with vinegar on bottom rack. Run the

machine for 5 minutes. Stop the machine and empty cup which is now filled

with water. Refill with vinegar and complete cycle. Follow by a complete cycle

with dishwasher detergent.

REDUCE DUST
Keep exhaust fan grills, air conditioner blades and grills dust-free and blowing

clear, clean air by sponging away grease and dirt with a sponge dipped in full

strength vinegar.

CUTS GREASE
Filmy dirt and greasy residue formed on the tops and sides of your stove and

refrigerator come clean with a wiping of vinegar. Apply full strength.

KEEP FLOWERS FRESH
To keep fresh cut flowers blooming

longer, add two tablespoons of

vinegar, plus three tablespoons of

sugar to each quart of warm water

(100° F). Keep flower stems in three

to four inches of water to allow

constant flow of nourishment.
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BOTTLES COME CLEAN
Clean away unsightly film in small-necked bottles, decanters, jugs and vases

by pouring a bit of vinegar into the bottle and shaking vigorously. For tougher

stains, add one to two tablespoons of raw rice to one-quarter cup of vinegar.

Shake the rice/vinegar mixture vigorously in the bottle. The rice helps loosen

the tougher stains and shouldn't scratch the bottle or vase.

KILL GRASS
To kill grass on sidewalks and
driveways, pour full strength vinegar

on it.

TIME SAVER
If you don't have time to wash the shower curtains, use full strength vinegar to

remove soapy, steamed-in film, and mildew. Just rub with a cloth dampened
with vinegar and rinse clean.

PEST FIGHTER
A teaspoon of vinegar for each quart bowl of drinking water helps keep your

pet free of fleas and ticks. The ratio of one teaspoon to one quart is for a forty-

pound animal.

FUEL STRETCHER
To make gasoline or propane lantern mantles last longer, soak them for

several hours in vinegar and allow them to dry before using. They'll burn

brighter on the same amount of fuel.

LOOSEN JOINTS
When repairing old chairs or tables, apply vinegar with a small oil can. It will

loosen old glue around rungs and joints.

RUST CUTTER
To free a rusted or corroded bolt, soak it in vinegar.
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Personal and Clothing Care
SMOKY ODORS
To remove smoky odors from clothes, fill a bathtub with hot water and add one
cup of white vinegar. Hang the garments above the steaming bath water.

FRESH BABY CLOTHES
Baby's clothes will be fresher if you add one cup of white vinegar to each load

during the rinse cycle. Vinegar naturally breaks down uric acid and soapy
residue in diapers, leaving the clothes soft and fresh.

CLEAN LEATHER
Leather articles can be cleaned by rubbing equal parts of vinegar and linseed

oil into the leather and then polishing with a soft cloth.

WASH SILKS
To wash silks at home, add a half capful of Woolite® and two tablespoons of

white vinegar to two quarts of very cold water. Dunk up and down in the

mixture but do not soak. Dry just enough to iron by rolling in a Turkish towel and
pressing while still damp. You may wish to test a particular item by dipping the

tail of the blouse or detachable tie before doing the entire piece.

HAND HELPER
To restore moisture to hands when they have been in strong cleaning

solutions, plaster, concrete or powdered detergents, simply rub them with

vinegar.

COLA SPOTS
To remove cola-based soft drink spots from 1 00% cotton, polyester and cotton

blends, and permanent press cotton fabrics, sponge the stain within 24 hours.

Apply undiluted vinegar directly to the stain and rub away the marks. Launder
and dry clean according to the manufacturer's caretag instructions.

WINE STAINS
To remove wine stains from 1 00% cotton, polyester and cotton blends, and
permanent press fabrics, sponge the stain with full strength vinegar. Treat the

stain within 24 hours and wash and dry as directed in the manufacturer's

caretag instructions.

REMOVES CATSUP
For catsup stains in 100% cotton, permanent press and polyester cotton

materials, sponge stain with undiluted vinegar within 24 hours. Wash
immediately.

LIME FIGHTER
Lawn and garden lime washes off the hands readily with a dousing of vinegar.

Follow with a cold water rinse and apply skin lotion if desired.
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In Cooking
FLUFFY RICE
A teaspoon of vinegar added to water for boiling rice makes white, fluffy rice,

no matter what type of water used.

CABBAGE ODOR
The odor of boiling cabbage can be prevented from permeating the house if

vinegar is added to the cooking water.

FRESHEN VEGETABLES
Freshen up slightly wilted vegetables by soaking them in cold water and
vinegar.

FLAVOR BOOSTER
Perk up a can of soup, gravy or sauce with a teaspoon of wine vinegar. It adds
flavor and tastes fresher.

FISH SAUCE
Add two teaspoons of white wine vinegar to one-half cup of unsweetened
heavy cream. Whip until stiff. It makes a unique sauce for smoked fish.

WHITE SAUCE
Add one-quarter teaspoon of wine vinegar to one cup of white sauce as a

flavor intensifies

TASTIER MELON
Sprinkle wine vinegar on cantaloupe and canned fruit to perk up their flavor.

TASTIER SHRIMP
To get rid of the "canned" taste in canned shrimp, soak them in a little sherry

and two tablespoons of vinegar for about 15 minutes.

TASTY THIRST QUENCHERS
Mix a tablespoon of strawberry or orange vinegar in a glass filled with eight

ounces of club soda and ice. It makes a delightfully cooling drink.

DRESSING
Stir strawberry vinegar into

yogurt or sour cream. It

produces a perfect pink

dressing for fruit salad. .
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Recipes
STRAWBERRY VINEGAR

2 pints fresh strawberries

1 quart cider vinegar

1 cup sugar

Remove stems from strawberries; halve strawberries; set Vi cup aside. In a

large bowl, place remaining strawberries. Pour vinegar over strawberries.

Cover and set aside for 1 hour, Transfer vinegar and strawberries to a large

sauce pot. Add sugar, bring to a boil. Reduce heat and simmer, covered, for 1

0

minutes. Strain out strawberry mixture, pressing out as much liquid as

possible. Pour vinegar into a 1 ft quart jar. Add reserved strawberries. Cover

tightly.

Yield: 1 ft quarts

ORANGE VINEGAR

1 quart white vinegar

1 cup sugar

Orange peel from 1 medium orange

(orange portion only)

In a large sauce pot, place vinegar, sugar and orange peel; bring to a boil.

Reduce heat and simmer, covered, for 20 minutes. Transfer vinegar and

orange peel to a 1 -quart jar. Cover tightly.

Yield: 1 quart

CREAMY CAESAR-STYLE DRESSING

3 large garlic cloves, peeled, halved

2 teaspoons salt

4 anchovy fillets

1 teaspoon dry mustard

2 teaspoons Worcestershire sauce

2 tablespoons fresh lemon juice

2ft tablespoons red wine vinegar

% cup olive oil

1 egg, well beaten

Place the garlic in the work bowl of a food processor fitted with the steel blade

and mince it. Add the salt, anchovy fillets and dry mustard. Process 10

seconds. Add the Worcestershire sauce, lemon juice and red wine vinegar and

process 10 seconds. With the machine running, slowly add all the olive oil,

then drizzle in the egg until a creamy emulsion has formed. Refrigerate. Let

dressing stand half an hour at room temperature before tossing with greens.

The dressing will keep refrigerated for about 5 days.

Yield: About 1 cup
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DIETER'S SALAD DRESSING

Vi cup California Sauterne or other white dinner wine
1 teaspoon cornstarch

1 Vi tablespoons white wine vinegar

1 tablespoon chopped parsley
3A teaspoon seasoned salt

1 teaspoon poppy seed

Combine Sauterne and cornstarch in small saucepan, and cook, stirring

constantly, until mixture boils and clears. Remove from heat, and stir in

remaining ingredients. Cool before using. Celery hearts, sliced mushrooms
and raw zucchini slices are especially good with this dressing.

Yield: About Va cup

HONEY SHERRY DRESSING
3A cup oil

Va cup wine vinegar

V3 cup honey

1 teaspoon dry mustard

V2 teaspoon paprika

Vz teaspoon celery seed
1 clove garlic

Va cup Sherry

Combine all ingredients in a jar or bowl. Shake or beat until well blended. Store,

covered, in the refrigerator until needed, then shake or beat again before
using. Garlic may be removed once its flavor has permeated the dressing.

Excellent on fruits.

Yield: About 1 % cups

GINGER-WINE BASTE

1 cup California Rose
Va cup honey

3 tablespoons wine vinegar

Va cup catsup

Va CUP Oil

V2 teaspoon powdered ginger

V2 teaspoon garlic salt

Ye teaspoon pepper

Measure all ingredients into a pint jar. Cover tightly and shake until thoroughly
blended. Use to baste lamb, chicken or other meat or poultry during grilling or

roasting.

Yield: 1-2/3 cups
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TERIYAKI MARINADE AND BASTE

V2 cup California Sauterne or other white dinner wine

Vz cup chicken broth

Vs cup soy sauce
Va teaspoon garlic powder
3 tablespoons wine vinegar

2 tablespoons honey

Shake all ingredients together in a covered jar. Marinate steak strips several

hours in sauce before grilling. Baste meat with sauce while cooking. This

makes enough marinade for about 2 pounds of steak strips.

Yield: 1 !4 cups

VINAIGRETTE SAUCE FOR VEGETABLES

Vz cup wine vinegar

1 cup olive oil

2 tablespoons red table wine

2 tablespoons sweet pickle relish

2 tablespoons chopped parsley

1 Vz teaspoons salt

Combine all ingredients in a covered jar and shake well. Serve on hot or cold

cooked vegetables. Good on kidney beans or garbanzos.

Yield: About 1 W cups

WINE BUTTER SAUCE FOR FISH

2 tablespoons chopped green onion

V* teaspoon curry powder
V2 cup butter
1

/4 cup white dinner wine

2 tablespoons finely chopped parsley

2 tablespoons wine vinegar

Cook onion with curry powder gently in butter 3 or 4 minutes. Add remaining

ingredients and heat gently. Spoon over cooked sole, salmon, lobster or other

fish.

Yield: About 2/3 cup
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VINEGAR PIE

4 eggs
1 % cups sugar

14 cup butter or margarine, melted

1
1

/2 tablespoons cider or white vinegar

1 teaspoon vanilla extract

9-inch frozen pie shell, defrosted

Preheat oven to 350°. In a large mixing bowl, combine eggs, sugar, butter,

vinegar and vanilla; mix well. Pour into pie shell. Bake until firm, about 50
minutes. Cool on a rack. Serve garnished with chopped nuts or whipped
cream, if desired.

Yield: One 9-inch pie

OLD-FASHIONED RAISIN PIE

2 cups raisins

2 cups water

Vz cup packed brown sugar

2 tablespoons cornstarch

Vz teaspoon cinnamon
% teaspoon salt

1 tablespoon vinegar

1 tablespoon butter or margarine

Pastry for double 9-inch crust

Combine raisins and water; boil 5 minutes. Blend sugar, cornstarch, cinnamon
and salt. Add to raisins and cook, stirring until clear. Remove from heat. Stir in

vinegar and butter. Cool slightly. Turn into pastry-lined pan. Cover with top
pastry or lattice strips. Bake at 425° about 30 minutes or until golden brown.

Yield: One 9-inch pie

VINEGAR PASTRY

3 cups flour

1 cup shortening

Vz teaspoon salt

1 egg
5 tablespoons cold water

1 tablespoon white vinegar

Mix flour, shortening and salt with pastry blender until fine crumbs about the
size of small peas. Beat egg with fork. Add cold water and vinegar. Combine
liquid with flour and shortening mixture until thoroughly mixed. Divide dough
into three balls of equal size. Each ball makes one single 9-inch pastry. Roll

dough out and bake at 425° until lightly browned. (If wrapped well in plastic

wrap, dough may be stored in refrigerator for approximately two weeks. Also
freezes well. Remove from refrigerator several hours before rolling out.)

Yield: Three single 9-inch pie shells
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Fifteen Pickling Tips

Cucumbers for pickling should be

used within 24 hours of harvest.

Wax-coated cucumbers are un-

suitable for pickling because brine

cannot penetrate the wax.

If you're pickling whole cucumbers,

leave a quarter-inch stem when
picking them.

Select slightly underripe fruits.

Avoid bruised or molding vegetables and fruit. These frequently result in

less than acceptable pickles.

Iodine in table salt can darken pickles. Also, additives used to prevent

regular table salt from absorbing moisture and caking in damp weather will

make pickling liquids cloudy and can interfere with fermentation.

Rock salt or other salts used to melt ice from roads and sidewalks should not

be used for picklemaking.

Do not use homemade vinegar that has an unknown acidity or commercial

vinegar for which the acidity is not known. This could be dangerous to

anyone consuming the pickles.

Be accurate when measuring ingredients. Too little of one ingredient and

too much of another could result in pickles that are unsafe to eat.

Cider vinegar is excellent in many pickling recipes. However, it can discolor

pears, cauliflower and onions. White vinegar is probably a better choice.
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Do not use less vinegar than the recipe specifies if you want to reduce the

tartness or sourness of a pickle recipe. You may not be getting the

preservative actions needed for safety. Use another recipe instead.

Buy fresh spices at the beginning of the pickling and canning season. Old

spices tend to deteriorate and should be discarded at the beginning of the

next pickling season.

For best results, soft water should be used for brining pickles. If you have
hard water, soften it by boiling the desired amount in a stainless steel or

uncracked enamel container for fifteen minutes. Remove the water from the

heat, cover it, and allow it to set for 24 hours. Remove any film or scum that

may have formed. Slowly pour the water from the container so the mineral

settlement at the bottom will not be disturbed.

Don't use copper, brass, iron or galvanized utensils when cooking pickles;

these may react with the acid and salt in the liquid causing undesirable color

changes or form hazardous compounds.

When reusing jars, discard those with chipped or nicked necks— they won't

form a tight seal. Make sure the sealing compound on new metal lids is even
and smooth. You can reuse metal screwbands as long as they are not bent

or rusty and are in good condition.
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